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RINGKASAN

Keripik nangka dibuat dengan vacuum fryer. Metode ini dapat menurunkan tingkat
kerusakan minyak goreng, menghasilkan produk yang lebih baik, dan lebioh efisien
daripada metode deep fat frying. Tujuan utama penelitian ini adalah mengidentifikasikan
kerusakan minyak goreng berdasarkan sifat fisik dan kimianya dibandingkan dengan
Standar nasional indonesia (SNI) dan mengetahui karakteristik keripik nangka yang
dihasilkan. Nangka digoreng pada suhu 75°C selama 45 menit pada tekanan — 76 cmHg
dengan vacuum fryer. Keripik nangka dan minyak goreng diambil setiap 10 kali
penggorengan sampai penggorengan ke-50 untuk diuji sifat fisik dan sifat kimianya.
Minyak goreng dianalisa sifat fisik (viskositas, densitas, warna) dan sifat kimia (smoke
point, TBA, asam lemak bebas / FFA, kadar air). Keripik nangka dianalisa sifat kimia
(kadar lemak) dan sifat fisik (warna dengan metode sensori). Selama penggorengan,
viskositas, densitas, TBA, FFA, kadar air meningkat dan smoke point menurun.
Karakteristik minyak goreng setelah.60-kali penggorengan masih sesuai dengan standar,
yaitu viskositas 0,81 poise ; warna 8,10 intensitas ; TBA-0,74 malonaldehid/kg bahan
(standar 1,296 malonaldehid/kg bahan) : asam lemak bebas 0,24%, (standar 0,3%) ; kadar
air 0,3% (standar 0,3%) ; dan smoke point-188,50°C.(standar 170°C). Penggorengan ke-
60 dengan vacuum fryer menghasilkan keripik nangka dengan kadar lemak 24,27%
(standar 25%) dan warnanya semakin gelap..
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SUMMARY

The jackfruit chips were produced by vacuum fryer. This method can decrease the frying
oil destruction ; produce better products ; and it is more efficient than deep fat frying
method. The main objectives of this research were to identify the frying oil destruction
based on its physical and chemical characteristics compared with the SNI standard; and
to identify the characteristics of the jackfruit chips. Jacfruit were fried at 75°C, 45
minutes,— 76 cmHg pressure using vacuum fryer. The jackfruit chips and frying oil were
taken to measured its physical and chemical characteristics after finishing the 10" frying
until reach the 60" of frying. The frying oil were analyzed its physical characteristics
(viscosity, density, and color) and chemical characteristics (smoke point, TBA, water
content, and Free Fatty Acids / FFA). The jackfruit chips were analyzed its chemical
properties (fat content) and physical properties (color using sensory analysis). During the
frying time, the viscosity, density, TBA, FFA ywater content were increase and smoke
point was decrease. The properties of frying oil'after the 60" frying were still fulfil with
the standard which had viscosity~0,81 poise ; color-intensity 8,10 ; TBA 0,74
malonaldehid/kg product (standard 1,296 malonaldehid/kg. product) ; FFA 0,24%
(standard 0,3%) ; water ¢ontent 0,3% (standard..0,3%); and'smoke point 188,50°C
(standard 170°C). The 60" frying produces jackfruit chips which contain and fat 24,27%
(standard 25%) and its color become darker.
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